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Taste of Asia:  Bhutanese 

 

 Popular Dish - Ema Datshi 

 

 Role of Food in Preserving and Expressing Cultural Identity as an Asian American 

 

 Religious Offerings are offered at Buddhist altars, including fruits, butter lamps, and traditional sweets. 

Bhutanese 

Ema Datshi is the national dish of Bhutan and one of the most popular 
dishes in the Bhutanese community. It’s made from chili peppers and 
cheese. It's a spicy, comforting, and symbolic home for many Bhutan-
ese people. People in foreign countries use local cheese or mild peppers 
when traditional yak cheese is unavailable. Some families also reduce 
the spice for kids or those not used to the heat (other variations such as 
Kewam and Shakam Datshi are also common). 

Popular Dish - Momos  

Momo (Dumplings) are filled with meat, cabbage, or cheese. Momos are cross-
cultural favorites with influence and popularity among the Bhutanese youth. 
Momos are easily found in different restaurants and street food vendors. In 
Bhutan, Momo is served with Bhutanese chili sauce known as Ezay.  

Popular Dish - Ezay 

Ezay (Bhutanese Chili Sauce) is served with most Meals in Bhutan, and 
sometimes considered a dish of its own. One way that Ezay can be made is 
with dried chilies, Sichuan pepper, tree tomato, and a sprinkle of cheese. 

Food in Celebration & Cultural Rituals 

Losar (Tibetan/Bhutanese New Year) is a major celebration with multiple dishes 
such as Khapsey (fried dough pastries), Suja (butter tea), and Zow Shungo (rice and 
vegetable mix made from leftovers, emphasizing zero waste and gratitude) served 
with prosperity and happiness. 

Preparing traditional Bhutanese meals like Ema Datshi and Momos becomes a way to pass down language, 
values, and memories. Elders often teach younger generations how to cook by feel - using handfuls instead 
of measuring cups, stories instead of cookbooks. Through that process, families aren’t just sharing recipes…
they’re sharing identity.  
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Taste of Asia:  Burmese / Myanmar 

 

Burmese cuisine is rich and diverse, influenced by the country's geography and its neighbors like Thailand, 

India, and China. The two Popular Burmese Dishes are Mohinga and Laphet Thoke. 

 

Burmese/Myanmar 

Mohinga is often considered the national dish. 

This is a rice noodle soup with a fish-based broth, 

flavored with lemongrass, ginger, and garlic. It's 

typically eaten for breakfast. The roots of Mohinga 

can be traced back to the ancient Pyu and Mon civ-

ilizations. These early societies were known for 

their sophisticated agricultural practices and vi-

brant trade networks, which brought a variety of 

ingredients and culinary techniques to the region. 

Laphet Thoke, also known as Burmese tea leaf sal-

ad, has a fascinating history and evolution. Tea 

leaves were not only consumed as a drink but also 

as an edible delicacy, which is unique to Myanmar. 

A unique tea leaf salad made with fermented tea 

leaves, mixed with cabbage, tomatoes, nuts, and 

sometimes dried shrimp. The origins of Laphet 

thoke can be traced back to the ancient tribes of 

Myanmar, who preserved tea leaves by pickling 

them in bamboo tubes, plantain leaves, and pots. 

This preservation method allowed them to enjoy tea 

These dishes not only provide nourishment but also help preserve and express the rich cultural heritage of 

Myanmar. Cooking and sharing Burmese dishes can be a source of pride, showcasing the unique flavors 

and culinary techniques of Myanmar to a broader audience. 
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Taste of Asia:  Chinese Cuisine 

 

Popular Dishes in Chinese Culture and Their Evolution 

Chinese cuisine is diverse, with iconic dishes like Peking Duck, Dim Sum, Hot Pot, Kung Pao Chicken, 
and Dumplings. These dishes reflect regional flavors, such as Sichuan’s spiciness or Cantonese freshness. In 
Chinese-American communities, these foods have adapted to local tastes. Dishes like General Tso’s 
Chicken and Chop Suey were created in the U.S., blending Chinese flavors with Western preferences. 
Fusion cuisine, like Korean-Chinese or Mexican-Chinese dishes, also highlights the creativity of the 
diaspora. Despite these changes, traditional recipes are preserved within families, ensuring cultural heritage 
endures for many years. 

Food’s Role in Preserving Chinese Cultural Identity 

For Chinese-Americans, food is a vital link to their heritage. Cooking and sharing traditional dishes, such 
as mooncakes during the Mid-Autumn Festival or dumplings for Chinese New Year, helps maintain cultural 
practices. These foods symbolize family, tradition, and belonging. Food also fosters community; Chinese-
American festivals, cooking classes, and potlucks celebrate culture and build unity. By adapting recipes to 
local ingredients, Chinese-Americans showcase their cultural resilience and creativity, while introducing 
others to their traditions through homemade meals or authentic restaurants. 

Food in Celebrations and Symbolism 

Food is an integral part of Chinese celebrations, whether they are holidays, family reunions, or milestone 

events, such as weddings and birthdays. During Chinese New Year, families share fish (鱼) for 

abundance, dumplings (饺子) for wealth (resembling ancient Chinese money), and Nian Gao (Sticky Rice 

Cake) for growth. Spring rolls, resembling gold bars, symbolize prosperity. The Mid-Autumn 
Festival features mooncakes, representing unity and family reunion. At weddings, dishes like whole fish 
and longevity noodles signify happiness and a long life. Birthdays are celebrated with uncut longevity 
noodles, symbolizing unbroken life.  

Conclusion 

Chinese cuisine is deeply tied to cultural identity, tradition, and celebration. From iconic dishes like Peking 
Duck to symbolic foods like mooncakes and longevity noodles, food preserves heritage, builds community, 
and expresses cultural pride. For Chinese-Americans, it connects them to their roots and shares their rich 
traditions with others. Whether through traditional recipes or innovative adaptations, Chinese food remains a 
powerful way to celebrate and preserve cultural identity.  

Chinese 
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Tase of Asia:  Filipino Cuisine 

 

The diversity of Filipino cuisine is evident in regional cuisine differences. The Philippines is 
an archipelago comprised of over 7,000 islands. As you go from island to island, the culture 
changes; regional food specialties change and even the way of cooking popular food 
changes as well. For example, pancit and adobo are cooked differently depending on where 
you are in the country. 

 

The evolution of Filipino food reflects the country’s rich and complex history, blending 
indigenous flavors with taste introduced by foreign traders and colonizers. So when talking 
about the traditional style of Filipino cuisine, there are no homogeneous characteristics due 
to the diversity of influences. Filipino cuisine is now a fusion of different culinary 
inclinations from various factors, namely Spanish colonization that spanned over 300 years; Chinese traders; the indigenous 
Malay; and in the earlier part of the past century, the American colonization of the Philippines. 

 

Dishes range from the very simple meal of fried salted fish and rice to popular dishes such as lechon 
(whole roasted pig), longganisa (Philippine sausage), tapa (cured beef), torta (omelette), adobo (vinegar 
and soy sauce-based stew), kaldereta (meat stewed in tomato sauce and liver paste), mechado (larded 
beef in soy and tomato sauce), pochero (beef and bananas in tomato sauce), afritada (chicken or beef 
and vegetables simmered in tomato sauce), kare-kare, (oxtail and vegetables cooked in peanut sauce), 
pinakbet (squash, eggplant, beans, okra, bitter melon, and tomato stew flavored with shrimp paste), 
sinigang (meat or seafood with vegetables in sour broth), pancit (noodles), and lumpia (fresh or fried 
spring rolls). The most popular Filipino dishes are lechon, pancit, lumpia, adobo, sisig, sinigang, torta, 
kaldereta, kare-kare, silog meals, and halo-halo. 

Rice is a staple in Filipino meals three times a day, sometimes more. 
For Filipinos, a meal is not a meal without rice. Another uniqueness of 
Filipino food is street food culture with various delicacies like fish 
balls, kwek-kwek (quail eggs), the isaw (grilled chicken or pork 
intestines) and taho (soft tofu in brown sugar syrup).  Street vendors 
contribute to the accessibility, diversity, and uniqueness of Filipino 
flavors. Pancit is always prepared for birthday celebrations as it 
signifies long life and prosperity. Adobo is the unofficial national dish 
of the Philippines and is often prepared during special occasions and 
even for ordinary meals. Lechon is usually prepared and served as the 
featured dish during big or significant celebrations like fiestas. 
 

Filipino culture places a strong emphasis on hospitality; sharing food 
during significant life events and on ordinary days is commonplace. 
Family and friends gather for the Noche Buena during Christmas and the 
Media Noche during New Year. Once a year, every town and barrio 
would celebrate a fiesta in honor of the patron saint for that place. 
Kamayan, or eating with bare hands, is a traditional way of enjoying 
certain Filipino dishes, emphasizing closeness and community. A 
popular trend in informal gatherings is the “boodle fight,” a communal 
Filipino-style feast where food is laid out on banana leaves, and 

everyone eats with their hands, standing around 
a table, without plates or utensils, emphasizing 
camaraderie and a hands-on dining experience. 

  

Filipino overseas migrants have brought their 
love of Filipino cuisine to their new homes, 
often substituting ingredients for whatever is available in their new country. Contemporary Filipino 
chefs are experimenting classic dishes with modern interpretations. Fine dining establishments in the 
Philippines and abroad are elevating Filipino cuisine by presenting traditional dishes in a sophisticated 
and artistic manner. Food events and pop-up restaurants are providing chefs the opportunities to 
experiment new concepts. Many modern Filipino restaurants offer curated menus that blend traditional 
and contemporary elements. The diaspora of over 10 million Filipinos spans over 100 countries all 
over the world. 

Filipino 
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Taste of Asia:  Indian Cuisine 

 

India’s rich culinary heritage is a cornerstone of its culture, shaped by centuries of regional diversity, 
religious influences, and evolving traditions. Among the most popular dishes are biryani, butter chicken, 
samosas, dosas, chole bhature, and paneer tikka—each hailing from different parts of the country with its 
own unique spices and preparation methods. These dishes are not only widely enjoyed in India but have 
also traveled across the world with Indian immigrants, adapting to new ingredients and cultural preferences. 
In Indian American communities, for example, you’ll often find fusion dishes like masala mac and cheese, 
tandoori tacos, or Indo-Chinese cuisine, which blends traditional Indian spices with Chinese-inspired 
techniques. These adaptations reflect both creativity and a desire to stay connected to cultural roots in a new 
environment. 

 

For Indian Americans, food serves as a powerful means of preserving cultural identity. It is more than just 
nourishment—it’s a way of staying emotionally and spiritually connected to one’s heritage. Cooking 
traditional meals at home, passing down family recipes, and sharing dishes at potlucks or community events 
all help reinforce cultural pride and intergenerational connection. In a multicultural society like the U.S., 
maintaining these culinary traditions becomes a way to assert identity, share culture with others, and create 
a sense of belonging within the diaspora. 

 

Food also plays an essential role in celebrating major holidays, family gatherings, and milestone events 
within Indian culture. During Diwali (the Festival of Lights) families prepare a wide variety of sweets such 
as gulab jamun, barfi, and laddoos to symbolize happiness, prosperity, and the victory of light over 
darkness. Similarly, Holi (the Festival of Colors) features snacks like gujiya and thandai. At weddings, 
elaborate multi-course meals are prepared, often featuring signature dishes like biryani, butter naan, a 
variety of curries, and rich desserts like kheer and rasmalai. Even smaller milestones like birthdays, 
graduations, or housewarmings involve the preparation of favorite family dishes, many of which carry 
symbolic meanings tied to abundance, joy, or good fortune. Through these celebrations, food becomes a 
living expression of love, tradition, and continuity—strengthening community bonds and preserving culture 
across time and distance. 

 

Indian 
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Taste of Asia:  Japanese Cuisine 
 

 

 

 

Japanese 

Popular Dishes & Evolution 
 

Some of the most beloved Japanese dishes include sushi, ramen, 
tempura, miso soup, and onigiri. One particularly beloved tradition 
is the bento box. A compact, well-balanced meal that blends flavor, 
nutrition, and artistry. Bentos have evolved beyond convenience into 
creative expression, especially with Chara-ben (character bento) 
where rice balls become panda faces, sausages turn into octopus-
shaped treats, and vegetables form mini gardens. Originally made by 
parents to brighten their children’s lunches, Chara-ben has become 
a way to express care, identity, and even fandom through food.   

Food as a Cultural Expression  
 

Food plays a powerful role in preserving our cultural identity. Cooking traditional meals at home, sharing 
bento with friends at school or work, and passing down family recipes help maintain our roots. It’s more 
than just nourishment; it’s comfort, creativity and connection. Every neatly packed bento, Chara-ben packed 
with a child’s favorite anime character, or a simple bowl of miso soup carries a sense of care and reminds us 
of where we come from.  

Food & Celebration  
 

In Japanese culture, food is deeply symbolic during holidays and family gatherings. For New Year’s 
(Oshogatsu), we prepare Osechi, beautifully arranged boxes filled with meaningful dishes like shrimp, with 
its curved back and long antennae, symbolizing longevity and wisdom in old age, herring roe (kazunoko), 
made up of hundreds of tiny eggs tightly packed together, symbolizing fertility and the prosperity of de-
scendants. Celebrations may also feature chirashizushi (scattered sushi) or traditions like mochituski (mochi 
pounding). Food is always at the heart of these gatherings, connecting people through taste, memory, and 
ritual.  
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Taste of Asia:  Korean Food 

 

In Korean culture, several iconic dishes have become globally recognized and beloved. Some of the most 
popular ones include: 

Kimchi: Fermented vegetables, usually napa cabbage or radishes, seasoned with chili pepper, garlic, ginger, 
and other spices. It's a staple side dish in Korean meals.  

Bibimbap: A mixed rice dish topped with various vegetables, meat (often beef), a fried egg, and spicy 
gochujang (red chili paste).  

Bulgogi: Thinly sliced marinated beef or pork (grilled or stir-fried), often served with rice or wrapped in 
lettuce leaves.  

Samgyeopsal: Grilled pork belly usually eaten with lettuce wraps and various side dishes.  

Tteokbokki: Spicy stir-fried rice cakes, popular as a street food snack.  

Japchae: Stir-fried glass noodles made from sweet potato starch, mixed with vegetables and sometimes beef. 

 

Food plays a deeply meaningful role in preserving and expressing Korean cultural identity, especially among 
Asian Americans. It acts as a living connection to heritage, family, and tradition in the following ways: 1. 
Cultural Continuity Across Generations, 2. Cultural Pride & Visibility, 3. Adaptation & Hybridity, and 
4. Healing & Comfort. 
 

 
 

Food plays a central and symbolic role in Korean culture when it comes to celebrating holidays, family 
gatherings, and life milestones. It's not just about eating together; it's about honoring ancestors, expressing 
gratitude, and reinforcing cultural values. Here’s how food is tied to specific events and the deeper meanings 
behind key dishes.  

ΰ  Major Holidays and Celebrations:  

1. Seollal (Lunar New Year): Eating tteokguk symbolizes becoming one year older. The white rice cakes 
represent purity and a fresh start to the new year. It’s also part of the ancestral ritual charye, where food is 
offered to ancestors.  

2. Chuseok (Harvest Festival / Korean Thanksgiving): Songpyeon (made with freshly harvested rice and 
filled with ingredients like sesame seeds or sweetened red beans) symbolizes good fortune and gratitude for a 
bountiful harvest. Food is also presented at family altars to honor ancestors. 

In Korean culture, food isn't just nourishment—it's a language of love, memory, and respect. Each dish tells 
a story, holds a wish, or honors someone. Whether you're around a table on a holiday or cooking with elders 
for a family gathering, food is the thread that ties the community together. 
 

          Korean  


